Hecipes: Printer Friendly Page 1 of |

(CLEILOTR COFPE

CHICKEN CURRY WITH CASHEWS

in this recipe adapted from Charmaine Solomon's Complete Asian Uookbook, ground cashews
thicken the curry and give it a rich, nutty flavor. Both roasted and raw cashews work well, so use
whichever you prefer,

1/2 stick (1/4 cup} unsalied butter
2 medium ontons, inely chopped (2 cups)
2 large garlic cloves, zme‘w chopped
é:a‘bk;pm}ﬁ finely sh@ppaé peeled fresh ginger
3 tablespoons curty powder
2 teaspoons salt
*vaspe{}n ground cunin
1/2 teaspoon cayenne
i (3 1/2- 10 4-1b) chicken, cui info 10 serving pieces
1 {14.5-02) can diced tomatoes
1/4 cup chopped fresh cilantro
3/4 cup cashews (1/4 Iby
3/4 cup plain whole-milk vogurt

Accompaniment: cooked basmatt or jasmine rice
Garnish: chopped fresh cilantro

Heat bulter in 2 5- to S-guart wide heavy pot over moderately low heat unti! foam subsides, then
cook ontons, garlic, and ginger, stirring, unti softened, about 5 minutes. Add curry powder, salt,
cumin, and cayenne and cook, stirring, 2 minutes. Add chicken and cook, stirring to coat, 3
minutes. Add tomatoes, including juice, and cilantro and bring {o a simmer, then cover and
simimer gently, stirnng occasionally, until chicken 18 cooked through, sbout 40 minutes, (If
making ahead, see cooks' note, below )

Just before serving:

Puise cashews in a food processor or electric cotffee/spice grinder until very finely ground, then
zdd 1o curry along with vogurt and simmer gently, uncovered, stiming, until sauce is thickened,
about 5 minuies.

Caooks' note:

Curry, withou! vogurt and cashews, can be made 5 days ahead and cooled csmpiete%y
uncovered, then chilied, covered. Reheat over low heat before stirring 1n vogurt and ground
cashews.

Makes 4 10 6 servings,
{rourmet
January 2005
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indian vegetarian Recipes - Fried Pancer W

#hBpinach Recipe (Palak Pancer)

Garem Masala { finely ground ¥
4 whode cloves
3 whole bisck panpercoms
sesds of 1 Black cardamom pod
pinch of ground cinnamaon
pineh of ground nulmeg

Falal Panesy Racipe

Cumbineg the besle soaked masals
wigredienis and et sland fr b
rrnutes; elir indo & thin paste and
sat gniie.

frioaowak, ﬁﬁzﬁ" ihe ghas aver

Add i panesr cubes and Hghtly
fry undil brown on gl sides,

Hemove and drain in g colander

the same wok, reserve

: oo of the ghes used for
frying and warm over madium

heat

Agd the ardon ard sautd unil the
@%% surimess,

Sty in sosked masaele snd gimmer
untlll ihe ghee swisces again,

Raix i speniach and sal, cover, and
sirvevier over low hesli o 8

Add the pofals and cook &y 10
roirnstes

Biix iy the Fied panser and iy
wel]

Gradusily add the waler or whey
and 1 leaspoon of the garam
mgaks

Cook stowdy untll potals 8 soff,
about 3 & 40 mirnles.

Barnove from the heatl and sdd
the grafed gingsr
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g *i 3;»-’3 pﬁuﬁds skmi&s&;
- boneless chicken breast halves -
Mv%f cubed

1 tablespcon lemon iuice ..
1 tablespoon chili powder
salt to taste

5 Cup vogurt
saﬁ to taste
2 {ablespoons gariic paste
| 1/2 tablespoon garam masaig
| 2 tablespoons melted butter
| 1 tablespoon chill powder
| 2 tablespoons ginger garlic paste
| 2 tablespoons lemon | u;ce
| 2 tablespoons olive oil

S

Directions

Makhani Chicken (Indian Butter Chicken)
This fragrant, spicy Indian butter chicken recipe is from
N RS @.ﬂﬂ?;ﬁ;@ kb, membes .w»y-e*}w %%wku}

T tablespoon butier
1 tablespoon garam masals

-1 tablespoon ginger pasie

1 tablespoon chopped garlic

1 tablespoon chopped green
chiie pepper

2 cups tomato puree

T tabiespoon chili powder

sailt io taste

1 cup water

T tablespoon honey

112 teaspoon dried fenugreek

leaves

1 cup heavy cream

1 To Marinate: Place chicken in & ronporous giass dish or

bowl with iemon juice, 1 tablespoon chill powder and salf.

. Toss to coat, cover dish and refrigerate {o marinate for 1 hour.
"2 Drain vogurt in a cloth for 15 to 20 minutes. Piace in —

butter, chili p@wde.r, ginger paste, lemon juice and oil. Pour

é

;

1 & medium bowi, mix in sait, garlic paste, garam masaia, gf
i

!

yogurt mixture over chicken, replace cover and refrigerate to

. marinaie for another 3 1o 4 hours,

3 Freheat oven to 400 degrees F (200 degmeﬁ o)
4 Place chicken on skewers, Figce skewers in a 9x13 inch
baking dish and bake in preheated oven for 20 minutes, or

urttii aimost cooked fhrough.

§ To Mske Sauce: Melt buifer in 2 medium saucepan over

ALL RIGHTS RESERVED: Copyright © 2005
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3 Mix together cornstarch and water, then stir info the
saur::e Ccek for 5 to 10 minutes, or until. thickened.

Nota'
Garam masaia ‘may be purchased in indian markets and in the
gourmet section of some supermarkets.

ALL RIGHTS RESERVED Copyright £ 2005
wwww alfrecipes.com
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Lantils and Rice with Friod Onions (Mujadarrah)

INGREDIENTS:
@ & t&%éﬁ%?}i}%ﬁg oitve o

arge white onion, sliced into fings

ol

&

# 1 1/3 cups uncooked green lentils

« 3/4 cup uncooked long-grain white rice
# sait and pepper to taste

: 1/4 cup plain yogurt (optional)

DIRECTIONS:

reat the olive oil In a large skillet over medium heat, Stir in the onions, and
cook about 10 minutes, until browned, Remove from heat, and set asids,
Place lentiis in g medium saucepan with ﬁmﬁaﬁ inhitly saited water {0 cover.
Bring to a holl, reduce heat, and simmer about 15 minutes,
iy f%f‘& and enough water to cover intoe the saucepan with the lentils. Season
with sait and pepper. Cover ssucensn, and continue to simmer 15 1o 20 minutes,
until rice and lentiis are tender,

Mix half the onions into the lentil mixture, Top with sour cream and remaining

orians o serve,
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MNAAN
Indian Flat Bread

Naan, is o white flour Eﬁé’%&% flat bread. Tt is one of the
most loved Indion breads. AYp tan Indion restaurant
usually involves the erdering of some kind of Noon Itis
traditionally made in a brick and clay tandoor oven.

Traditionally served “aocompaniment with an Indicn
cirry, Naan  used to wrap seasoned grilied
meats, secfood, or vegetables, A noan should be served
kot ard eaten immediately or else it tends o get chewy.,
Here is an easy Nagn recige.

4 mpﬁ ﬁ%i Biirpose ég@%@

1Egg, &aﬂ?e?s

B Tablesposngplain Yogurt (room tempertupel

3 Tabiespoons Butter or ghee, melted
About 1 Cup of luke worm milk
1 Tablespogs fuppy seeds

it and salt together in

Sifr flour, boking powder, baking
abowl,

S#ir in the beaten egg, yogurrand 2 tablespoons of the
butter or ghee. Gradually stir in enough milk to make o
soft dough. Knead well. Cover with o damp cloth and place
in o warm plegs for 2 hours.

Prehieat oven Yo 400 degrees F. Knead dough on g fleured

surface for 2 or 3 minutes aontil smooth. Divide into 8
sigces.

it

ww, cuisinecuisine conyNaan hitm 61732
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Roll each piece into a boll ther inte svals about 6 16 B
inches long. Brease a baking sheet with oil. Brush both
the sides of the rolled cut MNoan with oil. Sprinkie one
side with poppy seeds. Place it { poppy seed side up) on
Yegetarian Cuising the baking shest.

&, Aoidhornd daat

ggfgzw Bake for 6 to 10 minutes until puffy and fightly goiden
CWTL b s sh fighth e on the
Having @ Party  Party éamwﬁ The bread puffs slightly, lightly browns on the
sides.
Menus

Enjoy it hot ..........plein or with yeur fovorite Indion
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Thalr Sadam - Yogurt Rice
Jusdis Clyett

Recipe Sunmary
Preparation Time: N/A
Cooking Time: N/A
Servings: 4

This refates o my values because.

Continuous leaming is a core value of mine and guides most of my personat and professionat endeavors. What does this
mean to me? Seeking out new experiences, indulging my intellectual curiosity, and cultivating seff-knowledge and
awarengss.

After coliege, | decided to move o South India to pursue a passion for Indian music. While | was theres, | also became a
devoted apprentice of traditional Tamil cuisine. This dish, ,Thair Sadam® or Yogurt Rice, is a local staple, especially when
the weather heats up.

There's a well-known saying about Chennai (formerly Madras), India: }t has 3 seasons -~ hot, hotter, holtest”. | came to love
and depend on this coaling, simple, uniquely flavored dist: during ry 3 year stay as it is fast and easy 1o prepare and keep
wedl in the fridge for a day or two.

Ingradients

2 cups jasmine rice

3 1/2 cups cold water

1 1/2 isp vegedable olf

1 tsp black mustard seeds

1 thep fresh ginger, minced

1 green lalapeno or serrano chili, chopped
2-3 small red chilis

2 tsp salt

2 thsp cilantro leaves, rinsed, coarsealy chopped
2 cups plain yogurt

about 40 roasted cashew nuts, haived

instructions

Cook 2 cups jasmine rice. {In a saucepan filled with 3.5 cups of cold water, add 2 cups rice, cover, bring 1o a simmer, then
reduce to low heat and cook till water is evaporated .}

in a wok, or wok-shaped dish, heat 1.5 tsps vegetable oif on med-high heat.

Onos the ol is hot, drop in 2-3 biack mustard seeds 1o test the oif temperature. They shouid pop within 2 seconds. If not,
continue to heat oif and test again with 2-3 seads. If they do pop, add 1 tspn black mustard seeds and et them pop {about 5
10 seconds). A wonderful nuity aroma should release. [Should they burn, start over -do not continue.]

Adter the seeds have popped, add 1 thspn minced, fresh ginger and stir.

Add 1 whole chopped green jalapenc or serrano chili, and/or 2-3 small red chilis.

Remove from heat and add the cooked rice. Toss the rice with the seeds, chilis, and ginger, adding ¥ tsp salf. Add 2
tabiespoons cilahiro leaves — rinsed, and coarsely chopped.

Add 2 cups plain yogurt to the rice mixiure, Stir aggressively (aimost beating it) with a wooden spocn,

Serve in a targe bowl, garnished with cilantro leaves on top and about 40 roasted cashew haives.

hiinrwww . oskaracicooks.cz/nrint recipe. phpid=1328&language=cn £5.12.2004
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Lise ;mﬁ i}mmers print” button 1o pring out this recipe in a full page format. Use vour browser's "bacdl” butien fo return.

SFLERM Yo Calorie Sweetener

Made from sugaer, zo it bastes fika sugar
(:rans.siaf meamrag up Tor cup Hike sugan
£. M:?p used by people with disbetes.

« for childrer, . .

Visit v o spterdds cory for recipes
thw ough your holiday baking sesson,

- Curried Vegetables
Vegstables in a spicy sauce. So tasty you'll never miss
the meat! Prep Time: approx. 20 Minutes. Cook Time:
approx. 45 Minutes. Ready in: approx. 1 Hour 5 Minutes. Makes
6 servings.
Printed from Allrecipes, Submitted by Colleen Campo

3 tablespoons clive ol 4 Yukon Gold potatees, cubed

1 tablespoon curry powder 3 tomatoes, diced

112 teaspoon cumin seeds 112 teaspoon salt

1 eggplant, cubed 1/2 teaspoon chili powder

3 jalapeno peppers, seeded 112 teaspoon ground turmeric
and minced 1/4 cup chopped fresh cilantro

Directions

1 In a Dutch oven or large pot over medium heat, heat oil
with curry powder and cumin until aromatic. Stir in
eggplant, jalapenos, potatoes, tomatoes, salt, chili powder and
turmeric. Cover and cook 30 to 45 minutes, adding water if
necessary to maintain a stew-like consistency.

2 Sprinkie with cilantro before serving.
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Mushroom and Peas Curry

Description Do fry! Cuisine Style | North Indian
Hecipe by deepll uifigsh Barvings Z Adulis}
Comments Rating > ¢ * E & & 4 fiate this Recipe

Send to Printer

Ingredients

imushrooms -300 gms

tatesh poas- 150 b Fosen or fash
gaféit pasie- around 1 isblespoon
iginger paste- ground 1 table spoon
[chopped onion-1 cup

Hurmenc pwdr-1 teaspoon

wad ohilll pwillr-1 Baspoon

wcoriander pwdr- 1 teaspoon
wcinnomom-1 peice

igresn cardomom- 30 4

dlomaio paste- 172 aup

Homato chopped: 14 cup

icashaw nul paste- 12 cupfcashews grinded In midie}
‘garam masals pwdr-1 teaspoon

oil- 2 hispoon

salt

chopped corlander for garnish

_ Preparation Method

1. clean wash and cut mushrooms in quariers.
2. Heat oif, add danomom, cardomonm and chopped onion and saute urdiil goiden brown.

3.Add ginger paste, gariic paste. Cook for half 2 min and then add tomato pures, chopped tomatnes, chill
pwdy, coniander pwdr, furmenic pwdr garam masala pwdr and st Cook Hi ol lsaves the masala,

4 Add cashewran paste, stir well. Add one cup of water, bring o boll and then add green peds and mushrooms,
Add more salt ¥ neaded.

& Cook on low fame for 5 mins.

&, Ganish with codander leaves.

hlipl/ www pachakam com/recipeprintasp?id—=1214 3/6/2005



